OQM/)M Non T oese

« Authentic and mineral »

Through this vintage, we want to show the importance of the Terroir without artifice. Indeed, this
champagne "non dosé" means without added sugar. It is a cuvee for purists who like the minerality of the
Terroirs of Cotes des Blancs. Our first cuvée « non dosé » was created on 1985. We were pioneers on the
« Brut Nature » and today we're selling our 16th vintage « non dosé », after 1979, 1982, 1985, 1988, 1990,
1993, 1995, 1998, 1999, 2000, 2002, 2004, 2005, 2008, 2010, 2012 and 2014.

We do not elaborate a specific blend for this cuvee. Each year, we taste all the vintage cuvee which are
maturing on lees in our cellars. When one of them is naturally well balance, we decide to sell it with no
dosage. We want to create a wine naturally balance between minerality, complexity and delicacy with a
chalky mineral finish.

"For lovers of Champagnes Blanc de Blancs, this cuvee is welcome to be enjoyed alone, for an intense and
intfact emotion or to sublimate a platter of seafood.

" b;"‘ Blend 201 5

\P Grape variety 100% Chardonnay

Terroirs 100% Cote des Blancs
74% Grand cru - 26% 1°" cru

e 51% CHOVILLY Grand Cru (« Montaigu »)

e 18 % CRAMANT Grand Cru (« Buissons »)

o 26 % CUIS ler Cru (« Croix-Blanche » et « Roualles »)

e 5% OGER Grand Cru (« Terres de Noél » et « Champs Nérons »)
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CHAMPAGNE

Vinification

e (Grapes harvested manually, split pressing,

e Cold settling

e Temperature controlled alcoholic fermentation
e Malolactic fermentation

e Stainless tanks for 8 months (2 rackings)

e Cold stabilization (-4°) et filtration on clay

Bottling April 2016
CHAMPAGNE . .
Pierre Gimonnet Ageing in bottle more than 5 years on lees
aFils
Oeraphite Hlon 7o Disgorgement 3 months before shipping
Dosage Brut nature (no sugar added)
Annual production Only 8.000 bottles
CHAMPAGNE
VIGNOBLES : CUIS 1¢" Cru, CRAMANT Grand Cru, CHOUILLY 6rand Cru, OGER Grand Cru, VERTUS 1°" Cru Pierre Gimonnet
CONTACT : 1 rue de la République 51530 CUIS Tél: 03265978 70 info@champagne-gimonnet.com &Fils

Toutes les fiches techniques sont disponibles sur www.champaghe-gimonnet.com
b temoir et wn ng/d'mc&;&v Notavre ...

L'’ABUS D'ALCOOL EST DANGEREUX POUR LA SANTE. A CONSOMMER AVEC MODERATION.
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